To characterize the food components of two mussels (wild hard-shelled mussel (HM) Mytilus coruscus, and cultured sea mussel (SM) Mytilus edulis) in Korea, we examined the proximate composition, fatty composition, amino acid/mineral content, texture, collagen content and chemical and taste compounds. Regarding the proximate composition, HM had lower moisture levels and higher crude protein and carbohydrate contents than SM. The amino nitrogen, volatile basic nitrogen and total amino acid contents of HM and SM were 250.6 and 227.3 mg/100 g, 11.2 and 12.0 mg/100 g, and 17,451.1 and 15,334.8 mg/100 g, respectively. The major amino acids were glutamic acid, aspartic acid, glycine, alanine, lysine and arginine. The major fatty acids of HM and SM were 14:0, 16:0, 16:1n-7, 20:5n-3, and 22:6n-3, which did not differ significantly between the two mussels. HM had a higher n-3 polyene ratio, and a lower saturate and monoene ratio than SM. Regarding the taste-active compounds, the free amino acid contents of HM and SM were 1,116.5 and 961.8 mg/100 g, respectively, and the major free amino acids were taurine, glutamic acid, glutamine, glycine, citrulline, lysine and arginine. The primary minerals in both HM and SM were Na, Cl, K and P which did not differ significantly between the two mussels. The soluble and insolube collagen contents of HM and SM were 265.8 and 228.4 mg/100 g, and 119.5 and 121.8 mg/100 g, respectively.
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재료 및 방법

총아미노산
6.0 N HCl heating block (HF 100, Yamato Co., Japan) 24 , 0.20 M sodium citrate buffer (pH 2.20) (Biochrom 30, Biochrom. LTD, England) . Bligh and Dyer (1959) , AOCS Official Method (AOCS, 1990) methylester , capillary column (Supelcowax-320, Supelco Japan Ltd., Japan) GC (GC-17A, Shimadzu Co., Japan)
지방산
. GC , equivalent chain length (Ackman, 1989) .
엑스분 추출 및 정미성분
3
70% ethanol (Ultra Sato and Fukuyama (1958) .
(glycinebetaine) Konosu and Kaisai (1961) Dowex 50w 20(H -form) column chromatograph ammonium reineckate . (Ohara, 1982b) ashless filter paper , Inductively coupled plasma atomic emission spectrometer (ICP, Atomscan 25, TJA, USA) Na, K, Ca, Mg, Fe P (Yoo et al., 1984) , Cl Mohr (Cho, 2012) . Sato et al (1986) , (Jang, 1982) . parameter Rheology data system New 9608 . (Park et al., 1994a) . . Table 3 . pH 6.28-6.40 , VBN 11.2-12.0 mg/100 g (Oda et al., 1981) . , 250.6 227.3 mg/100 g , (Park et al., 1994b; Park et al., 2000) , 20:5n-3 22:6n-3 . 정미성분 taste-active compounds (Hayashi et al., 1981) . Arginine (Park et al., 1994a) . , . (Park et al., 1994b; Park et al., 2000) . , Kato et al. (1989) taste value Table 7 . Total taste value 41.8 35.3 .
콜라겐
결과 및 고찰
일반성분
, taste value glutamic acid , aspartic acid, arginine .
(TMAO), (TMA), (total creatinine), Table 8  . TMAO TMA 96.5 71.9 mg/100 g, 2.7 4.4 mg/100 g TMAO , TMA
. TMAO 2) (3.0) (4.5) (1.7) (9.9) (4.1) (0.4) (3.9) (4.6) (2.9) (7.1) (0.1) (2.6) (0.1) (1.4) (0.2) (1.7) (3.1) (2.2) (1.7) (1.9) (0.5) (0.6) (5.7) (0.1) (1.2) (0.0) (0.0) (7.1) Total 1,116.5 (100.0) 961.8 (100.0) 1 Phser: phosphoserine, Aspn: asparagine, Glun: glutamine, AAAA: α-amino adipic acid, Citr: citrulline, AABA: α-aminobutyric acid, Cysth: cystathionine, Orn: ornithine, Ans: anserine.
TMA
2
Percentage to the total content. The data were quoted from Kato et al(1989) . (Park et al., 1994c) . TMA (Park et al., 1994d) . , guanidino total creatinine 22.5 18.8 mg/100 g creatinine (Russel and Baldwin, 1975 (Hayashi et al., 1981; Park et al., 2000) . 
